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GROUP & PRIVATE
DINING MENUS 

BRONZE MENU
Two Courses for £27 per person 

Three Courses for £32 per person

- To Start -

Roasted Red Pepper & Tomato Soup 
(gf) 

Warm Cherry Tomato & Basil Focaccia
 Balsamic and herb oil (v) 

- To Follow -

Traditional Fish & Chips
House tartare sauce, mushy peas, curry mayonnaise 

Braised Grass Fed Beef & Ale Pie
Creamed potato, BBQ tenderstem broccoli, homemade gravy

Vegetarian Rigatoni Carbonara 
Smoked plant-based pancetta, sundried tomatoes, 

slow-cooked hen’s eggs, prosociano cheese (v) (ve available)

Roasted Chicken with Creamed Potatoes 
and Forestier Mushrooms

(gf) 

- To Finish -

Sticky Toffee Pudding
Salted caramel sauce, vanilla ice cream

Selection of Ice Cream or Sorbet 
 Ask for today’s choice (v) (ve) (gf) 

Mango & Passion Fruit Cheesecake
Ginger biscuit, mango sorbet (contains nuts) 



GROUP & PRIVATE
DINING MENUS 

SILVER MENU
Two Courses for £35 per person

Three Courses for £40 per person

- To Start -

Soup of the Day 
Chef’s choice (gf available)

Crispy Courgette Fritters 
Shaved parmesan & blossom honey (v)

Honey & Mustard Sausage Roll
Burnt onion & Nduja ketchup

- To Follow -

Cheese & Onion Pie
Smoked cauliflower cheese, thick cut chips, 

caramelised white onion, white pepper (v)

Braised Grass Fed Beef & Ale Pie 
Creamed potato, BBQ tender stem, homemade gravy

Traditional Fish & Chips 
House tartare sauce, mushy peas, curry mayonnaise

Chargrilled Chicken Caesar Salad
Crispy pancetta, anchovies, sourdough croutons & 

Grana Padano cheese (gf available)

- To Finish -

Caramelised Pineapple & Rum Tarte Tartin
Spiced pineapple chutney, toasted almonds, coconut ice cream

Sticky Toffee Pudding 
Salted caramel sauce, vanilla ice cream

Selection of Ice Cream or Sorbet 
 Ask for today’s choice (v) (ve) (gf) 



GROUP & PRIVATE
DINING MENUS 

GOLD MENU
Two Courses for £42 per person

Three Courses for £50 per person

- To Start -

Chicken & Pork Liver Parfait
Crispy chicken crackling, tomato chutney, toasted brioche

Gluten-free option available

Crispy Fried Squid
Vermicelli noodles, Nam Jim dressing, sweet chilli jam

Seared King Scallops 
Caviar beurre blanc, grapefruit, fine herb salad (gf)*

*£3 supp

- To Follow -

Grilled Smoked Salmon Fillet
Scottish smoked salmon fillet, fluffy roast potatoes, 

green beans, cherry tomatoes, Béarnaise sauce, chives (gf)

Bone Marrow Steak Burger
Streaky bacon, Monterey Jack cheese, toasted brioche, fries & slaw. 

Gluten-free option available

King Prawn & Chilli Linguine
Garlic butter & Pomodoro sauce, charred lemon

10oz* Grilled Beef Rib-eye Steak*
Served with thick chips, grilled tomato & roasted mushroom

*£10 supplement

- To Finish -

Caramelised Pineapple & Rum Tarte Tartin
Spiced pineapple chutney, toasted almonds, coconut ice cream

Crème Brûlée
Vanilla custard, caramelised sugar

Selection of Ice Cream or Sorbet 
 Ask for today’s choice (v) (ve) (gf) 
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MENUS



- Afternoon Tea -
£24.95 per person

Baked Fruit Scones
Raspberry Jam

Red Velvet
Spiced Orange Cake

Tiramisu
Macaroons

Chocolate Tart

Tuna & Sweetcorn
Pastrami Beef

Free Range Egg
Smoked Ham & Lancashire Cheese

Unlimited Tea & Coffee

- High Tea -
£11.95 per person 

Baked Fruit Scones
Raspberry Jam

Mile High Chocolate Cake

Speciality Coffee 

SPECIAL EVENT
MENUS 

AFTERNOON TEA



- To Start -

Warm Cherry Tomato & Basil Focaccia
Balsamic and herb oil

Artisan Wholemeal Pittas & Hummus
Toasted sunflower seeds, sumac

Crispy Courgette Fritters
Shaved Parmesan, blossom honey

Crispy Cumberland Scotch Egg
Homemade piccalilli

Heirloom Tomato & Torched Mozzarella Salad
Garlic sourdough croutes, lemon and butterbean hummus, herb oil

Chicken & Pork Liver Parfait 
Crispy chicken crackling, tomato chutney, toasted brioche

Seared King Scallops
Caviar beurre blanc, grapefruit, fine herb salad

- To Follow -

All roasts served with beef dripping roast potatoes, creamed mashed potatoes, BBQ tenderstem broccoli, 
gratinated smoked cauliflower cheese, honey butter glazed carrot, Yorkshire pudding, red wine beef gravy

Treacle-Cured Roast Rump of Beef

Malt Beer Glazed Roasted Chicken Breast

Slow-Cooked Crispy Pork Belly

Roasted Cod Loin
Herby crayfish butter, wilted samphire

Rigatoni Carbonara
Smoked plant-based pancetta, sundried tomatoes, slow-cooked hen’s eggs, prosociano cheese

Homity Pie
 Lancashire cheese, caramelised onion leeks, cauliflower puree, fine herb salad

- Sides -

Creamed Mashed Potatoes, Beef Dripping Roast Potatoes, Minted New Potatoes
Mixed House Salad, Roquette & Grana Padano Salad

Whole-Roasted Moroccan Carrots, BBQ Tenderstem Broccoli, Cauliflower Cheese
Yorkshire Puddings , Red Wine Beef Gravy

SPECIAL EVENT
MENUS 

SUNDAY LUNCH 



- Buffet -
£18.95 per person

 
Hummus and Crudites

Southern Fried Chicken Bites
Crispy Fried Squid
Courgette Fritters

Garlic Bread
Margherita or Pepperoni Pizza

Chips
Onion Rings

Mixed Salads

- Canapes -
Chefs Choice

3 at £17.95 per person
5 at £24.95 per person

SPECIAL EVENT
MENUS 

LIGHTER BITES



ADDED
EXTRAS



PRIVATE & GROUP 
DRINKS MENUS 

DRINKS PACKAGES

- Arrival Drinks -

Bottled Beer - £6.00 per person 
Peroni, Corona, or Budweiser 

Glass of House Wine - £7.00 per person 
125ml – red, white, or rose

Glass of Prosecco - £7.00 per person 

 Glass of Champagne - £13.00 per person 

Arrival Cocktail - £9.95 per person 

Glass of Juice - £2.50 per person
Apple, Orange, Cranberry, Pineapple 

- Table Drinks -

Bottle of House Wine - £29.00
Red, white, or rose 

Bucket of 5 Beers - £30.00 
Peroni, Corona, or Budweiser 



GROUP  & PRIVATE
DINING MENUS 

UPGRADE YOUR EVENT

British Cheese Selection
£15.00 per person 

Apple & Pear Chutney, Celery & Grapes, Oat Biscuits, Clawson
Stilton, Cornish Yarg, Arran Mist, Cashel Blue, Black Bomber

Cheddar

Aperitif on Arrival
£9.00 per person 

Digestif 
£9.00 per person 

Tea or coffee* 
£3.50 per person 

Served with petit fours

*Make it Irish 
for an additional £5.00



MEETING
SPACE



CONFERENCE & 
MEETING ROOM

MEETING ROOM HIRE

Full Day Hire for £275 
Half Day Hire for £175

Meeting Room Hire 
inclusive of: 

Tea & Coffee per person*
Still & Sparkling water

Stationary (pen & paper per person)
1 x flipchart and markers
Click-share LCD screen

Complimentary Wi-Fi

*1 serving for Half Day room hire
2 servings for Full Day room hire



CONFERENCE & 
MEETING ROOM

CATERING PACKAGES
Additional Serving of 

Tea or Coffee
£3.50 per person

Arrival Pastries
£4.25 per person 

Mid-morning Pasties 
£4.25 per person 

Afternoon Flapjacks & Muffins 
£5.25

Soup & Toastie
£12.50 per person

Sandwiches, Chips & Salad 
£15.00 per person

2 Course Plated Lunch*
£30 per person 

*Pre-order required 48 hours prior 





ENQUIRE 
WITH OUR

TEAM TODAY

E: reservations@manchestervictoria.hotelindigo.com 
T: +44 (0) 161 359 7499


